PUMPKIN CHIFFON PIE 
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“There’s crunchiness to this Stir-N-Roll Nut 
Pie Crust with its spicy Pumpkin Chiffon 
Filling. When the ‘Fourth Meal’ is a party, 
this is a chiffon pie that can be made in the 
morning or the day before and the crust will 
still be crisp.” 


9” Stir-N-Roll Nut Pie Shell Ya tsp. ginger 
(recipe below) Y2 tsp. allspice 
1 tbsp. gelatin 1% cups cooked or canned 
Ya cup cold water pumpkin 
% cup brown sugar (packed) 3 large egg yolks 
Y2 tsp. salt V2 cup milk 


2 tsp. cinnamon 

Dissolve gelatin in cold water. Mix rest of ingredients in saucepan. 
Bring to boil over /ow heat. Boil 1 minute, stirring constantly. Take 
from heat. Stir in softened gelatin. Chill until partially set. Beat until 
smooth. Carefully fold into a meringue of 3 large egg whites, '4 tsp. 
cream of tartar, 6 tbsp. sugar. Pile into baked pie shell. Chill until set 
(2 hours). Garnish with Reddi-wip . . . real cream that whips itself. 


9” STIR-N-ROLL NUT PIE SHELL 

1¥ cups sifted GOLD MEDAL Flour 3 cup Wesson Oil 

1 tsp. salt 3 tbsp. cold whole milk 

Ya cup finely chopped nuts 

Heat oven to 475° (very hot). Mix flour, salt, chopped nuts. Measure 
oil and milk into same cup (but don’t stir). Pour all at once into flour. 
Stir until mixed. Press into smooth ball. Flatten slightly. Place between 
2 sheets of waxed paper, 12” square. Roll out gently to edges of paper. 
Dampen table top to prevent slipping. Peel off top paper. If dough 
tears, mend without moistening. Lift paper and pastry by top corners. 
Place paper-side-up in pie pan. Peel off paper. Ease into pan. Flute 
edge. Prick pastry with fork. 

Bake 13 to 15 minutes. 


